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Every pair of Kleinert’s Dress Shields is warranted.
When properly used, we will not only refund money
paid for shields that are not perfect, but will hold our=
selves responsible for any resulting damage to gown.
Kleinert’s Dress Shields are made in ten sizes,
from size 1 to size 10. If your dealer does not
keep the kind or size you want, send us 25c. for
sample pair of either kind in size 3. If you want
a larger size, add S5c. for each additional size.
L Send for our Dress Shield Book.
R is worth reading. Sent free on application.

I%’ I. B. KLEINERT RUBBER CO.
721-723-725.727 BROADWAY, NEW YORK.

developed figures.
coutil in white or

ures.

not

The

} Nuform 406

Model

The W.B. Reduso

is the ideal garment for
over-developed figures require
ing special restraint.
apron over the abdomen and
hips, so boned as to give the wearer
absolute freedom of movement.

REDUSO STYLE 750 fortall, well.
Made of a durable

drab.

porters front and sides.
Sizes 22 to 36.

PRICE, $3.00

REDUSO STYLE 760
Sfor short, well-developed fige
Made of white and
drabceontil. Hose supports
ers front and sides.
23t036 PRICE, $3.00

W. B. NUFORM and W. B.
o ERECT FORM CORSETS

are built hygienically—they do
ress or strain anywhere,
Their lines are your lines, their
shape that of your own
make a bad figure good and
a figure better.

ON SALE AT ALL DEALERS
{ Erect Form 744 (5235) &2 $2.00

Nuform 403 (G25) 8. 1.00
Nuform 447 (523) i 3.00
Erect Form 720 (Y355) &iise 1.00

Nuform 738 (/555 "ot o bt
Medivm of Coutl]
! or Bauste

WEINGARTEN BROS., Makzrs, 377-379 BROADWAY, N. Y,
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; Many Delicious Dishes That Can Be
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Setting the Pace.
The carefu

Prepared from This Royal Fruit dieeper whose heart

—Omelet That Will Be is thoroug and whose
Appreciated, g s 15 -8 W}"_']‘l X
on oiled wlieels soon discover
Medical men say that an acid or-| that it lies to the pace
ange eaten  daih before breakfast| in energy, carefulness, tidiness and
from Decembys o April tends top U,‘ XI\HH‘UIZ{I.'}
duce a condition of almost perfect The entire houschold, from the chil
health It is well known that singers | dren to the servan ale their cue
consume large quantitie f o es. | from the mistress If she is lazy and
| the juice of the fruit being considered | careless, her servants and her children
specially g w th oice Fresh | will be quick enough to follow her ex
fruits are al wholesome and ap- | ample
petizing as a food o in heverages, On the other.hand, if the mistress is
and fruit in s + form should be; tidy, quick to discover mistakes, care
eaten daily. Oranges n he served in| ful aad troubled over every detail of
many dainty disl and one may u~~|d0u.'t‘ﬁf1""'\_ he will soon find that
joice over the fac he supply is| her house works well, and that punec
plentiful and 1l asonable | tuality and order reign in place of
Orange Ouiele Beat the yvolks of | slackness and careless methods.—Cas-
six eggs with seven ispoonfuls of | sell’'s Journa
powdered suga Whip the whites to
a stiff froth and pour the egg and English Yorkshire Pudding. )
sugar mixture ¢ them. Mix lightly, One-half pound of ﬂn-x‘r. nno-ﬂ pint
at the same ti idding the juice and | ©f milk, two ezgs and a pinch of salt.
grated outside rind of a large nrunge.' Beat the egzs and salt, add part of the
Melt a tablespoonful of butter in a| MilK, then the flour and rest of the
frying pan and tilt it about until the| ®ilk. I like a fork the best to e
bottom and sides are well greased. | with. I melt some butter or dripping

Pour in the omelet and cook slowly. | and put fo my muffin pans and have

When firm and nicely browned set mi my pans hot » l‘l.:f my batter in about
a hot oven for two minutes, then fold | balf full, and then everybody gets
a | ir 8 > of ¢
it together, place on a heated dish| their share of crust.
and serve at once, : ) N Worcestershire Sauce.
rg » ] 0] dpe e | . ]
Seespe sty Po Peel, shoe And Add to one quart of vinegar one-

seed f})lé{ _\f“”...‘. \.‘.m_'t_\- ].sm m::feu!lhz!’i half ounce cavenne pepper, two heads
one pint o our, one tablespoo { " i e ) ¥
baking powder and one-quarter of 8; fxi::;:t;d (-ll":fq"tj:w»mjxlxlierruu‘::l( !(l;)o\::
- =i teasi = B ,
i [ salt S tw = P
:el;tl!puuu(full-u(:l‘ ”t‘“, 'I:nb‘xfxl‘u lvl.]'x;g‘ v“{:; Gures teaspeons of aliapice, thv Slidse
s?lmi?(p:tm““\ ,”' ,;r:rn“”kp a oft of mace, vne-half teaspoon each cinna-
P sweel ml! o 1aKe S 2 a

on and ginger. lLet stand 24 hours.
dough. Turn out on a well-floured g‘tr:ln adi ”i‘ julce of & lemeon. Cork
it s o e o sprr‘*ad{ and se'f aside f;Jr ten days };oxlr in
with the sliced oranges and Asprmk]e; e e e T i T ]
well with sugar. Roll up, pinch the
ends so that the juice will not run out, |
lay on a buttered plate and steam for
30 minuteg, then set in the oven until |
the top is dried off. Serve with hard |

With the Squabs.
For a sauce for fried squabs turn a
cupful of hot water flavored with beef
juice or a good stock into the pan in

srepared. Beat the | kettle while b3lling; strain through
volks of the eg stir in two table- |8 comere wire sieve;
;poonlulb of milk, add the same quan- | Whin cobd tury ?-. on dish. Any one
tity of milk to the cornstarch, and beat can make this fefly and be sure of
the two mixtures together. Heat the SSCEXD.

rest of the milk in a milk doiler, 2ad

pudding is b¢

put in mold.

|

dren with Only the Most Bene-
ficial Results, on Scientific
Authority.

Until the last vear or
have felt
keep a ver:
rant-bag,
Madame

“If you have them now you cannot
have them in the cake,” we say to the
bairns, and, when once more remind-
ed that the be more
fully appreciated now than they could
possibly time, we give the
sober answer: “They aren’'t good for
you, dear, and you mustn't ask again.”

Now that is just where we mothers
g0 wrong.

Raw currants are good for our chil-
dren—immensely better than the raw,
unripe gooseberries and the sour
green apples which we know they eat
from the garden, better, also, than any
other under-ripe or overripe fruit
whatsoever.

Dried currants, in their uncooked
state, are so exceedingly light and
80 very nutritious that—provided the

two mothers
solemn duty te
hand over the cure
in London

It a sort ol

-

tight

declures a writer

curranis would

be at teg

skin of the berry is broken before the
fruit Is swallowed—90 per cent of the !
total weight of the fruit is digested !
within half an hour of its being eaten, l
and mothers may safely take this as a |
vindication of the wholesomeness of |
the raw currant.

No grown-up person, no little child,
can obtain anything but good from
this fruit if only the simple precaution
be taken to pierce the skin by the nat- i
ural process of mastication. !

Almost it would seem that the more
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| wnen 1t corne na Ratt ada an. . - ppv | precrous tne teod e more snugly
and cornstarch mixture. Cook for five THE RAVV CURRANT does nature wrap p Peas and
VALUE OF ORANGES minutes, add the salt and the rest of beans are very natriti see how
the sugar, remove from the fire and carefully nature packs theni; nuts are
:lay the preparation, one spoonful at a |PRAISED BY WRITER AS AN |famous for natritive value—nature
s { time, upon the oranges in the gdish ARTICLE OF DIET. packs them in wooden cases., Cur
ONE OF THE MOST HEALTHFUL | Beat the whites of the eggs stiff, add ) rants are, weight for weight, more nu-
patiahe | one tablespoonfnl of sugar, spread the tritious than any other fruit known
; feing on top of the pudding and brown | May Be CGiven in Quantities to Chik | to man and, though the berries are

small and insignificant looking, nature
has taken care that the fine skin shal}
be just strong enough to preserve the
preclous fruit from injury. It is sel-
dom that one sees a bruised or broken
turrant, yet the covering of the berry
is so very fine that when once broken
it rapidly becomes part and parcel
with the soluble matter of the currant

It has been proved by our sclen
tists that none of the nutriment of
the currant-grape escapes from the
the fruit during the simple process ot
drying, which is carried out in the

open suashine and fresh air
Currants lose only water in this
drying, and the effect of the sun-

shine upon the gathered frult is sim-
ply to change the fleshy portion of the
currant into what is known as grape
sugar.

Grape sugar is the most highly ne
tritive of all foods, and it is because
currants are so remarkably rich in it
that Sir Francis | our own
king's doctor, recommends them po
heartily to people of all ages and all
classes of society

Sir Francis is of the opinion that
when once the people of this country
have become fully aware of the food
values of this wonderful fruit, Greeee
will bave no time to look further for
purchasers for .all the currants she
is able to produce

With testimony such as this to re-
assure us, we mothers may cast every
doubt to the winds and gladly pro-

LAKINE

vide our children with a full sufficiency
of the fruit that is at once so whole-

some and so inexpensive.

sauce | which the squabs are cooked, add six
Orange Pudding.—Take three or-| or efght button mushrooms cut in

anges, the juice of half a lemon, onel pjeces, pepper and salt, and cook for

pint of milk, one tablespoonful of fiye minutes Then season with a

cornstarch, one cupful of sugar, two! tablespoonful of flour rubbed smooth

eggs and one-fot of a teaspoonful ; with two tablespconfuls of butter.

of salt. Peel the oranges and cut them |

into pieces the size of a nutmeg, C'a-”teff.v Jelly.

taking out «h portions in the! One guart berries, one pint

center. Place the pieces in a pudding ; sugar, one-half pint water; wash and

dish, squeeze mon juice over ! pick over cranberries, put in a sauce-

them, add half a « 1] of the sugar, | pan. with sugar and water; boil 12 |

stir and set a while the rest of the | minwtes; wash the berries on side of
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ED. PINAUD'S HAIR- T_ONIC (QUININE

LILLIAN RUSSELL
the beautiful actress, says:

“Without question, an indispensable adjunct to a
lady’s toilet table. ¢
preserving the hair and causing it to retain its lustre.

You can make your hair beautiful and improve your personal
ance by using ED, PINAUD’S HAIR TONIC cvery day.
cures dandruff and stops falling hair, because it goes to the root of the
gouble, FREE! A sample bottle of ED. PINAUD’S HAIR
TONIC (3 applications) for 10 cents £0 pay postage and packing.

+ ED. PINAUD'S LILAC VEGETAL
for the handkerchicf, stomiser and bath. Used
by women of fashion in Paris and Ne> ""ork,

Send 10 ceats (to pay postage 2, ¥ )b.hth-b
la.c Veget

wn Write today to EYs. PINAUD'S Amesican Officss,
ED. PINAUD BUILDING, NEW YORK CITY

Ask your dealer for ED. PIN AUD’S HAIR TONIC and LILAC VEGETAL

Exceedingly meritorious in

-

It

Extract for 10 spplications.




